Antimicrobial activity of oregano oil on iceberg lettuce with different attachment conditions.
In this study, the antimicrobial activity of oregano oil was investigated under different attachment conditions of Salmonella spp. to iceberg lettuce. Inoculated lettuce was either not dried or dried for 30 min, 60 min, or 120 min, under either static air or moving air. Washing iceberg lettuce with 500 ppm oregano oil for 1, 5, and 10 min reduced the population of Salmonella spp. by (respectively) 1.3, 1.65, and 2.28 log cfu/g following the most challenging inoculation conditions, an inoculum drying period of 2 h under moving air. Across all inoculation conditions, increasing the treatment time significantly increased the reductions in the populations of Salmonella spp. (P < 0.05). Browning and softening of the lettuce leaf surface was observed after 10 min of treatment with oregano oil. For each treatment time, attachment times and drying under static compared with moving air did not significantly affect the antimicrobial efficacy of the various oregano oil treatments (P > 0.05). The results obtained in this study suggest that oregano oil can effectively reduce populations of Salmonella attached to lettuce leaf surfaces. The use of essential oils as an antimicrobial treatment can help to ensure the safety of leafy green products. As used in this study, oregano oil effectively reduced Salmonella spp., even after the pathogen had dried onto the lettuce leaves. Treatments that incorporate oregano oil therefore hold promise as a biocide treatment for process and packaged lettuce.